Application of Microbiological

Criteria to Foods
and Food Ingredients

INTRODUCTION

In preceding chapters, conditions necessary for establishing meaningful
microbiological criteria were presented. In this chapter recommendations
are given regarding the need or lack thereof for microbiological criteria
for each of 22 food products or groups of products. The subcommittee
elected not to give specific recommendations relative to microbiological
limits but chose instead to emphasize that any criteria that are developed
should be realistic and should be based on relevant background infor-
mation. Although the organization of the individual sections of this chapter
may vary for each of the foods or groups of foods, the subcommittee has
attempted to address the following basic issues in each section: (1) the
sensitivity of the food product(s) relative to safety and quality, (2) the
needs for a microbiological standard(s) and/or guideline(s), (3) assessment
of information necessary for establishment of a criterion if one seems to
be indicated, and (4) where the criterion should be applied.

The following foods and food groups are included in this chapter in the
order in which they are listed below:

A.   Dairy Products                               F. Eggs and Egg Products

B.  Raw Meats                                   G. Fish, Molluscs, and

C.   Processed Meats                                 Crustaceans

D.   Raw (Eviscerated, Ready-              H. Fruits and Vegetables
To-Cook) Poultry                           I. Fruit Beverages

E.   Processed Poultry Products              J. Low-Acid Canned Foods
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